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represe°tativfSLTn  r“4i°  fr-ie;lds’  1  «V  «•  5™  *noir,  your  Government 

p^lctioi: ln  order  that  you  »*  — *»  s 

trial  ^  U11  5'aa  a  =t0ry  thls  norninS  °f  one  of  the  most  amazing  court 

and  Dm,  U  St  occ,5raa  “  ae  history  of  the  enforcement  of  the  plod  ' 

one  4rSnf°t0o  ^  ^  insP8ctor  in  the  °<™«e  of  his  regular  business  went 
soon‘d2  t  C?ef?  canning  establishment.  His  usual  careful  observations 

n  disclosed  tnat  this  ca-nner  was  packing  cherries,  cherries  to  be  used  in* 

h.“g  cilerr7  Pies?  and  was  using  cherries  which;  no#  listen  well;  cherries 
~f  2^  Partial^  deconpoaed,  but  which  also  contained  worms  2d 

cherries  in  wanton  disregard8 of’ ^^"^^"lS^^r^ohiM^^u^^rar7 
tices,  ana  in  wanton  disregard  of  your  right  to  receive  oSy  s^d  ^olZ 

this,-orodu2Ctotrinated  frd.pr°ducts*  1,ne  manner  shipped  a  carload  of 

it  L2ved  in  that  2fteC12/n  an°ther . state  **  some  reason,  soon  after 
1  XV  Suate»  orders  were  given  by  the  canner  to  return  it  to  the 

imnU-  Ue‘  155177  **  dli  the  »i*  to  have  this  Lt  of  cher- 

S&ZB&SZ  ~ 

6-1 /P  woitiHq  r.-^  *  exactly  3,9^6  cans,  eacxi  containing  more  than 

f e deral °court *erri,esV wfre  8el=ed  held  subject  to  the  orders  of  the 
i  I  ,c  i:rt*  In  a  s-10rt  time,  the  case  came  uu  for  trial.  Pie  iurv  was 

was  ?uth-a:anfLG0VeriI:1sat  P!e**at0d  ltB  ******  *°  shOT  tha/t  this  uroduct 

insuectors’and^’neniS hf,refore  ™fit  f°f  food.  Tour  Government 
'-.d  cnemis us  ^es oif led  tnat  the  cherries  in  the  cans  were  larp-^lv 

considOTdbl°  w8n  an4  "U*  8a0h  Ca“  C0ntaln3d  a  larS®  number  of  worms  and 
judge  and  ilrv  S  “  S‘  Tour  Government  agent  brought  into  court,  for  the 
sm2l  St  ®1 V  ,  Be8*  8<mS: les  of  rotten  cherries.  Ihey  exhibited  too, 

t^ird?  g  this  rJ  W°mS  taken  °U*  °f  ths  cherrles>  “d  testified 

1  in  ding  tms  condition  prevalent  in  the  shipment  in  Question  O-qp  hif 

t^ee^cher-y^erirf  S-®”8*  ;,as  that  each  can  of  these  cherries  would  make 

in  suramin/ fr/  -2/2?  wn,lca  sfven  Pleces  would  be  cut  and  the  federal  attorney 

claimant  -o/d  de/ZV/  acc0rding  to  this  testimony,  a  verdict  for  the 

oth°r  obiectio/Jh?  *  consraers  of  cherry  pie  must  eat  several  worms  and 

that  thev  took2o  o  2  2  W1°n  8aCh.CUt  °f  cherrFpie.  -The  defense  admitted 

canned  uroduH-  1"  Precautl0ns  to  esclude  wormy  cherries  from  their 

canned  product  and  one  of  their  witnesses  advanced  the  remarkable  theory 
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that  since  the  cherry  maggot  feeds  on  the  cherries  and  juice,  it  is  not 
ob jectionable  and  would  mot  make. the  cherries  unwholesome.  When  pressed 
for  an  opinion  as  to  worm  excreta  in  the  product,  he  passed  this  over  with 
the  statement  that  the  amount  was  inf initesimal,  and  on  cross  examination, 
he  admitted  that  worms  in  food  might  he  oh ject ionahle  to  some  people  who 
are  fastidious.  Of  course  they  are  l  Well,  this  case  was  completed  and  the 
judge  gave  his  charge  to  the  jury,  and  the  jury  "brought  in  a  remankable 
verdict.  Here  is  what  the  jury  said:  • "We,  the  jury,  find  a  verdict  for 
the  claimant".  -  This  meant  that  the- Government  had  lost  its  case,  and 
then  the  jury  said  this:  "This  jury  after  long  deliberation  further  desires 
to -state  to  this  court  that  the  a,dmitted  facts  in  this  case,  show  that  the 
.management  of  the  canning  company  in  their  conduct  and  treatment  of  the 
cherries  in  question  were  either  careless,  incompetent,  or  willfully  negli¬ 
gent  —  and  the  attempt  to  knowTingly  market  such  goods  ****  shows  gross 
carelessness  and  mismanagement,"  and  then  the  jury  went  on  further  to  say. 
"Considering  that  the  canning  company’s  stock  is  held  largely  hy  farmers 
and  fruit  growers,  and  that  they  would  "be  great  sufferers  if  any  adverse 
conditions  affecting  the  canning  company  arose,  we  of  the  jury  hope  that 
the  stock  holders  will  demand  a  thorough  investigation  of  the  concern  and 
see  to  it  that  this  plant  can  produce  a  fine  quality  of  goods  and  respect 
the  pure  food  laws". 

Have  you  ever  heard  of  such  a  remarkable  verdict  in'  your  lives? 

Here  we  have  a  jury  returning  a  verdict  against  the  Government  and  in  an 
explanatory  report  saying  essentially  the  Government’s  contentions  and 
allegations  were  true.  The'  federal  judge  expressed  himself  a.s  amazed  at  the 
verdict .  and  a,  local  newspaper  said  at  the  time,  that  the  verdict  and 
comment  of  the  jury  was  without  precedent  in  the  federal  co-arts.  But  the 
federal  judge  was  not  to  let  this  filthy  food  product  go  to  your  tables  for 
food  purposes,  nor  wa,s  he  to  permit  tho  establishment  of  such  a  precedent 
for  other  earners  to  follow.  He  set  aside 'this  verdict  as  contrary  to  the 
evidence  and  finally  a  judgment  for  the  Government  was  taken  against  the 
goods  by  default,  and  tho  nearly  4,000  large  cans  of  these  filthy  and  wormy 
cherries  were  destroyed. 

My  friends,  it  is 'by  actions  such  as  this  that  your  food  and  drugs 
are  safeguarded.  Tour  Food  and  Drags  Act  effectually  prevents  the  canning 
of  rotten  and  wormy  cherries.  You  can  buy  canned  cherries  without  fear,  be¬ 
cause  of  the  •yigilance  of  the  government  inspectors,  and  the;  desire  of  99 
per  cent  of  the  earners  to  send  only  wholesome  products  into  commerce. 

How,  let’s  see  what  you  need  to  know  when  you  buy  a  can  of  cherries. 
This  will  depond  upon  the  purpose  for  which  you  intend  to  use  them.  If  you 
want  to  make  a  cherry  pie,  you  will  probably  prefer  a  sour  cherry  rather  than 
a  sweet  one,  and  necessarily  you  will  wish  a  product  with  the  pits  removed. 
Consequently,  you  will  buy  a  "sour-pitted— cherry"  and  the  labels  will  tell 
you  that  the  product  is  "sour  pitted  cherries"  and  if  this  is  all  the  label 
tells  you  then  you  may  be  reasonably  sure  that  the  product  has  been  packed 
in  a  medium  of  plain  water  with  no  sugar.  Occasionally  a  manufacturer  will 
use  a  small  amount  of -sugar  in  canned  red  sour  pitted  cherries  without 
claiming  added  sirup  or  sugar  on  the  label.  When  a  can  .of  cherries  is 
labeled  "pitted"  this  means  that  the  product  is  reasonably  free  from  cherry 
pits,  but  the  seeding  is  done  with  machines  which  are  not  100$  perfect,  so 
occasionally  a  few  pits  will  be  found  in  canned  pitted  cherries. 
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On  the  other  hand,  if  yon.,  wish  a  sweet  cherry,  generally,  this  desire 
will,  ho'  for  the  purpose  of  using' the  product  on  the  table  as  a  dessert,  as 
most  street  cherries  are  intended  for  table  use,  and  they  are  usually  canned 
without  pitting.  Such  products  generally  are  labeled  "cherries11  or  "sweet 
cherries,"  "Royal  Anna  cherries,"  etc.,  and  the  higher  grades  arc  always 
packed  in  sugar  syrup.  If  is  safe  to  conclude  that  a  product  which  is  not 
labeled  as  "pitted",  always  includes  the  pits.  You  seldom  see  the  term 
"Packed  in  water"  on  a  label  but  the  packing  medium,  as  I  have  already  said, 
generally  employed  in  preparing  sour  pitted  cherries  is  water.  Sweet 
cherries  in  the  higher  grades  are  packed’  in  sirup.  From  a  quality  stand¬ 
point  cherries  packed  in  sugar  sirup  are  better  usually  than  those  packed 
in  water  or  even  in  juice.  Jpr  various  packs  of  canned  cherries,  various 
strengths  of  sugar  sirup  erne  used.  Stating,  the  matter  in  a  general  way,  we 
may  say  that  there  are  three  kinds  of  sugar  sirup,  depending  upon  the  a- 
mount  of  sugar  in  the  sirup.  These  are  called,  light  sirup,  medium  sirup, 
and  heavy  sirup.  Whenever  a  label  says  simply  "Packed  in  siruo,"  the 
chances  are  that  the  sirup  is  a.  light  sirup.  A  few  distributors  state 
the  type- of  sirup  used  on  their  label,  but  most  of  them,  particularly  for 
sweet  cherries,  make  no  reference  to  the  sirup  content. 

Sometimes  you  will  find  the  name  of  the  variety  of  the  cherries  on 
the  label  and  in  this  connection  you  should  know  that  Montmorency,  Early 
Ricnmond,  and  Morello  cherries  are  the  most  popular  sour  varieties,  whereas 
the  most  popular  sweet  variety  is  the  "Royal  Anne.  "  Some  labels  will 
characterize  cherries  as  "White  sweet  cherries"  or  "Red  sweet  cherries," 
or  "White  wax  cherries,"  and  when,  no  varietal  name  is  used  in  these  terms, 
the  product  may  be  any  sweet  variety  of,  the-  color  indicated. 

It  is  important  for  label  readers  very  carefully  to  check  quantify 
of  contents  statements  on  canned  cherry  labels.  The  ordinary  cherries  of 
commerce  are  put  up  usually  in  ITo.  2,  .No.  2A,  and  N0.  10  cams.  The  No,  2 
cans  may  contain  as  much  as  one  pound  and  5  ounces,  ar  more.  This  product 
is  a  heavy  sirup  pack.  Some  packers  put  only  one  pound  and  3  ounces  in  a 
No.  2  can.  This  is  a  light  sirup  or  water  pack.  The  corresponding  weight 
of  a  No.  2d  can  is  -  sirup  pack,  one  pound  and  14  ounces;  water  or  light 
sirup  pack,  one  pound  and  12  ounces.  On  the  other  hand,  a  NO.  10  can  may 
contain  as  much  as  6  pounds  and  11  ounces  in  a  sir-op  pack,  but  some  manu¬ 
facturers  give  only  6  pounds  and  4  ounces,  which  means  a  light  sirup  or 
water  pack.  S0j  friends,  do  you  not  see  that  you  should  rea,d  labels  to 
determine  relative  values  on  the  basis  of  quantity  received,  as  well  as  to  in¬ 
sure  jrhat  you  get  exactly  trhat  you  wish  to  buy? 

Cherries  arc  now  being  put  up  by  the  so-called  frozen  pack  method. 

The  cherries  are  pitted  and  packed  in  barrels  or  large  cans  with  layers 
of  sugar  and  they  are  then  frozen  solid  and  kept  frozen  until  delivered 
for  use.  Tlio  frozen  pack  method  produces  a  delicious  product  not  very 
much  different  in  flavor  from  fresh  cherries.  Labels  on  packages  of  frozen 
pack  goods  declare  them  to  bo  frozen  pack  and  the  ratio  of  fruit  to  sugar 
is  frequently  staked.  Different  packers  use  different  amounts  of  sugar-. 

Some  employ  two  pants  of  fruit  to  each  one  of  sugar,  while  other  packers 
use  as  much  as  4  parts  of  fruit  to  each  one  of  sugar.  The  labels  on 
frozen  pack  cherries  show  figures  "4  to  1,"  or  "3  to  1,"  or  "2  to  1,"  a,s 
the  cn.so  may  be,  and  these  figures  represent  the  ratio  of  fruit  to  sugar. 
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Before  I  close  this  discussion,  I  want  to  tell  you  about  the  rod 
cherries  that  .you  buy  in  bottles.  You  perhaps  know  them  as  maraschino 
cherries,  but  you  will  not  find  them  so  labeled.  Maraschino  cherries  are 
naturally  flavored  cherries  of  the  marasca  type  packed  in  an  alcoholic 
cordial.  The  product,  bottled  cherries,  on  the  American  market  really  is  a 
white  cherry  produced  largely  on  the  Pacific  Coast  and  in  Prance  and  shipped 
here  in  barrels  in  brine.  They  usually  are  treated  with  sulphurous  acid  to 
bbach  and  preserve  them.  American  manufacturers'  after  removal  of  the  brine 
and  most  of  the  sulphurous  acid,  dye  these  cherries  with  an  artificial  red 
coal  tar  color  and  artificially  flavor  them  with  benzaldehyde  or  other 
artificial  flavors  and  pack  them  in  sirup  which  saturates  the  cherries  with 
sugar .  Read  the  labels  on  this  class  of  products.  You  will:  find  the  label 
declares  them  to  be  artificially  colored,  artificially  flavored,  and 
artificially  preserved  when  they  contain  sulphur  dioxide  or  benzoate  of  soda, 
and  the  labels  will  not  call  them  "maraschino  cherries"  because  they  are  not 
maraschine  cherries. 

How,  my  friends,  I  am  telling  you  each  week  how  to  read,  labels.  I 
have  been  talking  to  you  on  this  subject  for  many  weeks  now.  I  have  covered 
many  of  the  well  known  food  products,  and  I  have  told  you  to  read  their 
labels.  I  have  told  you  how  to  read  labels  on  drug  products.  I  have  told 
you  about  a  form  of  food  poisoning  known  as  botulism.' and  how  to  safeguard 
against  it. 

You  may  have  copies  of  this  talk  and  all  of  those  previously  given 
by  writing  to  W.  H.  M.  Wharton,  United  States  Department  of  Agriculture, 
20i’Varick  Street,  Hew  York  City.  I  thank  you.— 
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